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CHEFõS DESK

Congratulations to our Chef de Parties and members for rendering a successful cook-off for our 5 th

Anniversaryôs members signature dinner.  The turnout was enthusiastic and well supported in every 
facet of the operations.  

As new members join the ranks of the brigade, I would like the senior members to take the 
initiative of introducing and showing the rookies the ropes of our kitchen system.  Just like all new 
comers, they may be a little apprehensive to rock the boat and cause a hiccup.  So, do take them 
under your wing, take the time to explain the ways of an epicurean and be patient with their 
progress in the assimilation. 

One issue which I have to highlight in our cook -off sessions is the consideration of waste.  It has 
been more acute in recent months due to the increase in cost of raw materials and utilities.  You 
may have noticed the sharp rise in grocery prices in your trips to the supermarkets.  As such, 
before you draw the ingredients and materials from the refrigerator, do establish the quantity 
requirements from the chef de Partie or Chef du Jour before chopping and slicing up excessive 
vegetables.  On the same issue, do keep the refrigerator and freezer door close at all times.  I 
know it gets hot in the kitchen but that is not the way to cool it down.
We are looking towards members to assist with the cleaning process along the way.  Sanitation is 
vital, so please be vigilant in your work space, keep it clean and do lend a hand with the dish pit 
when you get the opportunity.  

Time Factor; Dinner should be commence at 8.00 pm.  There is a time to relax and time to shift to 
overdrive gear.  Plan and discuss the operational procedure amongst your crew (5 minutes), divide 
the workload (5 minutes), get the ingredients (5 minutes), prepare the food (hopefully in an hour) 
= Dinner at Eight.  You can tell me about the fish that got away during dinner.
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Members at work
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